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INSTALLATION 


IMPORTANT: Save these instructions for the local electrical inspector’s use. 



• See Figures 1 and 2 for all rough-in and spacing 
dimensions. These dimensions must be met for safe 
use of your range. The location of the electrical outlet 
may be changed as needed. 

• To eliminate the risk of burns or fire when reaching 
over hot surface elements, cabinet storage space 
above the cooktop should be avoided. If cabinet stor¬ 
age space is to be provided above the cooktop, the 


risk can be reduced by installing a range hood that 
sticks out at least 5" beyond the front of the cabinets. 
Cabinets installed above a cooktop may be no deeper 
than 13”. 

• The range may be placed with 0” clearance (flush) at 
the back wall and side walls of the range if the front 
edge of the range side panels stick out beyond the 
cabinet fronts at least 14". See Figure 2. 


PREPARATION 

1. Remove all tape and packaging. Be sure to remove 
clear plastic film that covers some chrome parts 
(around glass oven doors, side trim). 

2 . Take the accessory pack out of the oven. 

3 . Check to be sure that no range parts have come loose 
during shipping. 

4 . Remove the cardboard shipping frame, under the 
oven bake element(s) (lift the front of the frame 

y slightly). 

5 . Remove the shipping wire from each of the four cook¬ 
top elements, (open coil cooktop element models 



6. For proper cooking and baking the range must be 

leveled: 

a. Install the oven racks (see use and care section for 
instructions). 

b. Use a 1%" open end wrench or an adjustable 
wrench to equally back out the four leg levelers 
two or three turns each. 

c. Put a spirit level or a glass measuring cup partially 
filled with water, on one of the oven racks. 

d. Use the wrench to adjust the leg levelers. 

































ELECTRICAL CONNECTION 

We recommend that you have the electrical hookup of 
your range done by a qualified electrician. Have the elec¬ 
trician show you where your range disconnect is located. 

Call your Electric Company and ask which codes apply 
in your area. If there are no codes, you must follow the 
NATIONAL ELECTRICAL CODE, ANSI/NFPA NO. 70- 
1987. You can get a copy by writing: 

National Fire Protection Association 
Batterymarch Park 
Quincy, MA 02269 

If you fail to wire your range in accordance with govern¬ 
ing codes, you may create a hazardous condition. 

You must use a three-wire, single-phase AC 120/240 Volt 
or 208Y/120 Volt, 60 Hertz electrical system to operate 
your range. 

See the table below for fuse/circuit breaker and wire 
sizes. 


System 

Fuse or 

Circuit Breaker 

Wire Size 

120/240V 

40 Amp. 

#8 

208/120V 

40 Amp. 

*8 


Do not use aluminum wiring to connect your range to the 
household circuit. 


To Make Electrical Connection 

1. Remove the junction block access cover (on range 
back). 



JUNCTION BLOCK ON 
RANGE BACK 


2 . Use: 

a three wire cord or 

wires enclosed in a conduit or 

an approved four-wire flexible cord set 
and matching receptacle 
(required in mobile home installations) 

You must use a clamp or strain relief to hold the cord or 
conduit. 


THREE WIRE CORD 
CONNECTION 

1. Remove the top nuts on the junction block studs. 

2 . Tighten the back nuts. 

3 . Install the three wire cord and the strain relief in the 
hole in the strain relief bracket. 

4 . Connect the red and black leads to the outer terminals 
and the white lead to the center terminal. 

5 . Push the cord upward (to relieve strain), while tighten¬ 
ing the strain relief clamp. 

If local codes require an ungrounded neutral: 

a. Remove ground strap. 

b. Fasten the white wire to the center terminal. 

c. Use the screw from the ground strap to fasten a 
#10 copper wire to the range. Secure the other end 
of the wire to a grounded cold water pipe or use 
another approved grounding method. 



FOUR WIRE CORD 
CONNECTION 

1. Remove the top nuts on the junction block studs. 

2 . Tighten the back nuts. 

3 . Remove the ground screw, then remove the ground 
strap. 

4 . Install the four wire cord and strain relief in the hole in 
the strain relief bracket. 

5 . Connect the red and black lead to the outside termi¬ 
nals and the white lead to the center terminal. 

6. Attach the green lead below the junction block with 
the ground screw that was removed earlier (step 3). 

7 . Push the strain relief upward (to relieve strain), while 
tightening the strain relief clamp. 

























IMPORTANT INSTRUCTIONS 
FOR YOUR SAFETY 



Teach children not to play with 
range knobs or any other part 
of the range. 

Never leave children alone or 
unwatched where a range is in 
use. 


Never store things children 
might want above a range. 
Never let children climb on any 
part of the range. The child’s 
weight may make the range tip 
over. 


Never leave the oven door open 
when you are not watching the 
range. 

Never let children sit or stand 
on the open oven door. 



Always keep the range area 
clear and free from things that 
will burn. 

Never store things in an oven 
or near cooktop elements. 
These things may catch fire and 
plastic items could melt. 


Never use your range for warm¬ 
ing or heating a room. Such 
use could be dangerous and 
hurt range parts. 


Never let pot handles stick out 
over the front of the range. Turn 
handles in so that they can not 
be bumped into. Keep the han¬ 
dles away from other hot sur¬ 
face elements. 



Never wear loose clothing when 
using your range. Such cloth¬ 
ing could catch fire. 


Never use a towel or other bulky 
cloth as a pot holder. Such 
cloths could catch fire on a hot 
element. 


Never leave cooktop elements 
unwatched at high heat settings. 
Boilovers cause smoking and 
greasy spillovers could catch 
fire. 
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DO... DON’T... 


Keep this book for later use. 

Be sure your range is installed and grounded 
properly. 

Choose pots and pans with flat bottoms, large 
enough to cover the entire cooktop element. 
This will cut down the risk of setting pot 
holders or clothing on fire with an uncovered 
element and waste less energy. 

Always use care when touching cooktop ele¬ 
ments, areas near cooktop elements, oven 
heating elements or inside the oven. Heating 
elements could be hot enough to burn you 
even if they are dark in color. The oven vent 
duct and oven door may also become hot dur¬ 
ing range use. 

Only some kinds of glass or ceramic pans can 
be used for cooktop cooking. Be sure that the 
pan you use will not break when heated on the 
cooktop elements. 

Always change oven rack positions while oven 
is cool. 

After broiling, always take the broiler pan out 
of the range and clean it. Leftover grease in the 
broiler pan can catch on fire next time you use 
the pan. 

Always use dry pot holders when removing 
pans from the oven or cooktop. Moist or damp 
potholders can cause steam burns. 

Always use care when opening oven door. Let 
hot air and steam out before moving food. 

Always follow cleaning instructions in this 
book. 


Never try to repair or replace any part of the 
range unless instructions are given in this book. 
All other work should be done by a skilled 
technician. 

Never heat unopened food containers. Pres-., 
sure build up may make container burst and 
cause injury. 

Never leave jars or cans of fat or drippings on 
or near the range. Never let grease build up on 
your range. You can keep grease fires from 
starting if you clean up grease and spills after 
each range use. 

Never use aluminum foil to line drip bowls or 
oven bottoms. Improper use of foil could start 
a fire. 

Never block free airflow through the oven vent. 

Never try to move a pan of hot fat, especially a 
deep fat fryer. Wait until the fat has cooled. 

Never put removable heating elements in 
water. 

Never use the cooktop without reflector pans 
or drip bowls being in place. If these pans or 
bowls are not there during cooking, wiring or 
other range parts may be damaged. 


FIRE! 

Read and understand this information NOW! 
Should you ever need it, you will not have time 
for reading. 

Never use water on a grease fire — it will only 
spread the flames. 


COOKTOP GREASE FIRE 

Never pick up a flaming pan ... Instead: 

1. Turn off the element. 

2. Smother the fire with a tightly fitting pan lid, 
baking soda or an extinguisher. 

OVEN FIRE 

1. Close oven door and turn controls off. 

2. If fire continues, throw baking soda on the 
fire. 
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YOUR RANGE 


IMPORTANT: The model 
and serial number of your 
range can be found on a 
tag, behind the storage 
drawer panel, on the left 
side of the range front 
frame. 

Copy the numbers into 
the box on the cover of ^7) 
this manual. v ~ / 



1 . Oven Light Switch 

2. Cooktop Light Switch 

3. Surface Indicator Light (glows whenever 
any cooktop element is on) 

4. Cooktop Control 

5. Cooktop Light 

6 . Electronic Range Control 

7. Oven Vent (below element; area may get 
hot during oven use; DO NOT block vent) 

8. Lift-Up Cooktop 

9. Removable Plug-In Element 


10. Oven Door Latch (locks door during self¬ 
clean cycle) 

11. Oven Bake Element 

12. Oven Door Gasket 

13. Removable Oven Door with Window 

14. Removeable Slide-Out Storage Drawer 

15. Self-Cleaning Oven 

16. Oven Door Lock/Unlock Handle (not vis¬ 
ible unless pulled out from beneath cook¬ 
top, see self-clean section) 

17. Removable Chrome Reflector Bowl 
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The Electronic Range Control (ERC) 



CANCEL STOP COOK 

TIMER CLOCK TIME CLEAN TIME BROIL BAKE 



1. OVEN CANCEL BUTTON - Cancels everything 
except the clock and timer. Push this button to turn 
the oven off or to clear everything if you’ve made a 
mistake in programming. 

2. DISPLAY INDICATORS — Light up to tell you what 
is being shown in the TIME DISPLAY WINDOW. 

3. TIME DISPLAY WINDOW — Shows the time of day 
or the times you set for the timer or automatic oven 
operation. 

4. OVEN TEMPERATURE AND BROIL DISPLAY 
WINDOW — Shows the oven temperature or broil 
setting you have selected. 

5. FUNCTION INDICATORS — Light up to show 
whether oven is baking, broiling or self-cleaning. 

6. SET KNOB — Turn to set times and temperatures 
after pushing a function button. 


7-13 FUNCTION BUTTONS 

7. BAKE — Push before setting bake temperature. 

8. BROIL — Push before selecting Broil setting. 

9. COOK TIME — Push before setting length of cook 
time for automatic oven operations. 


10. CLEAN — Push to use self-clean cycle. 

11. STOP TIME — Push before selecting the time when 
you want the oven to turn off for automatic oven 
operations. 

12. CLOCK — Push before setting clock or to bring time 
of day into the TIME DISPLAY WINDOW. 

13. TIMER — Push before setting amount of time. 


TO SET THE CLOCK 
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U To start 

things 

cooking 

Cooktop Cooking 



The sign near each cooktop control knob shows which For best cooking results and energy efficient operation, 
element is turned on by that knob. you should use pans that: 


o o 

• o 

o • 

o o 

• o 

o o 

o o 

o • 

Lett 

Left 

Right 

Right 

Front 

Rear 

Rear 

Front 


To operate cooktop controls: 

1.. Push to turn. 

2 . Set on or between marks for desired heat. 

The indicator light will glow when any cooktop element is 
on. 


OFF 


A. Have flat bottoms and straight sides. 

B. Have light handles that do not tilt pans. 

C. Are about the same size as the element. 




' \ 

MED 


COOKTOP CONTROL 


You can order a heavy duty cooktop element, made 
especially for home canning use and porcelain enameled 
bowls with chrome trim rings. Refer to your repair parts 
list for part numbers. 


A Never line the bowls below cooktop elements 
with aluminum foil. Foil can block normal 
heat flow, and damage the range. This is 
especially true if foil blocks the oven vent 
tube under the right rear cooktop element. 
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Oven Cooking 

• Always follow recipe carefully. 

• Measure ingredients properly. 

• Use proper pan placement. 

• Place pans on the oven racks with IV 2 " - 2" 
of air space on all sides of each pan. Avoid 
overcrowding the oven. 

• Pans too close to each other, to oven walls 
or to the oven bottom block the free move¬ 
ment of air. Improper air movement causes 
uneven browning and cooking. 


• Let the oven preheat thoroughly before 
cooking baked products. Allow 10-15 min¬ 
utes preheat time. 

• Avoid opening the door too often to check 
the food during baking as heat will be lost. 
This may result in poor baking results. 

• Cakes, cookies, muffins, and quick breads 
should be baked in shiny pans — to reflect 
the heat — because they should have a light 
golden crust. Yeast breads and pie crusts 
should be baked in glass or dull (non-shiny 
pans) — to absorb the heat — because they 
should have a brown, crisp crust. 



• Oven temperatures should be reduced 25 
degrees below recommended temperatures 
if you use dark pans or oven proof glass. 

• There may be some odor when the oven is 
first used. This is caused by the heating of 
new parts and insulation. 

• Do not cover the oven bottom or an entire 
oven rack with foil. The foil can block nor¬ 
mal heat flow, cause cooking failures, and 
damage the oven interior. 



2 cake layers 


4 cake layers 


• Most baking should be done on the second 
shelf position from the bottom. When baking 
several items, use two shelves placed on the 
second and fourth rack positions from the 
bottom of the oven. Stagger pans so that no 
pan is directly above another. Bake angel 
food cakes on the first shelf position from 
the bottom of the oven. If your range has a 
folding oven rack, it is recommended that 
you place the folding rack in the lower posi¬ 
tion when using both racks. 
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TO BAKE OR ROAST 


AUTOMATIC OVEN ON AND OFF 



The red display will show the oven temperature 
as it rises (in 5° steps). 


A tone will sound when the oven is ready. 


TURN TO TURN TO TURN TO 

SET LENGTH SET TEMP SET OVEN 



When cook time has ended, a tone will sound 
and the oven will turn off. 


AUTOMATIC OVEN OFF 


TO USE THE TIMER 



©PUSH 


© PUSH 



The ERC will calculate when to turn the oven 
off. 

When stop time is reached, a tone will sound 
and the oven will turn off. 


A tone will sound when time is up. 

NOTE: The timer is a reminder only and will not 
operate the oven. 


INCOMPLETE OR INCORRECT 
SETTINGS 

% Attention Tone will sound if oven has only 
- been partially programmed. For example, if 
you have selected a cook time but no temper¬ 
ature, you will hear the Attention Tone until 
you select a temperature or push CANCEL. 

2. Function Error Tone will sound if there is a 
problem with one of the range functions. 
Cancel the tone by pushing the CANCEL 
button. If the tone starts again, call for ser¬ 
vice. 


RECALLING FUNCTIONS 

You may recall any set function by pushing the 
button of that function. 


If you prefer that your range not have a tone at 
the end of a cycle (3 beeps) or whenever you 
push a button, you can eliminate those tones by 
pushing and holding the CANCEL button until 
you hear a beep. Repeat to activate tones again. 
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Broiling 



CANCEL STOP COOK 

TIMER CLOCK TIME CLEAN TIME BROIL BAKE 



Most foods can be broiled at the HI Broil Setting. Select 
the LO Broil setting to avoid excessive browning or dry¬ 
ing of foods that should be cooked to the well done 
stage (such as thick pork chops or poultry). 


BROILING TIPS 

• Your oven door should be open to the broil stop 
position while broiling. If the door is closed, the food 
will roast and not broil. 

• Use only the broiler pan and grid that came with 
your range for broiling. They are designed for proper 
drainage of fat and liquids and help prevent spatter, 
smoke or fire. 

• Do not preheat when broiling. For even broiling on 
both sides, start the food on a cold pan. 

• Trim the outer layer of fat from steaks and chops. 
Slit the fatty edges to keep the meat from curling. 

• For maximum juiciness, salt the first side just before 
turning the meat. Salt the second side just before 
serving. 

• Brush chicken and fish with butter several times as 
they broil. When broiling fish, grease the grid to keep 
it from sticking and broil with skin side down. It is 
not necessary to turn fish. 

• Never leave a soiled broiler pan in the range. Grease 
in the pan may smoke or burn the next time the oven 
is used. 

• Be sure you know the correct procedure for putting 
out a grease fire. See the section on safety. 


A Do not cover the entire broiler grid with foil. 
Poor drainage of hot fat may cause a broiler 
fire. 

If a fire starts, close the oven door and turn 
controls off. If fire continues, throw baking 
soda on the fire. Do not put water on the 
fire. 


POSITIONING BROILER PAN 

Broiling is cooking by direct heat from the broil element. 
Tender cuts of meat or marinated meat should be 
selected for broiling. For best results steaks and chops 
should be at least %" thick. 

After placing food on the broiler pan, put the pan on an 
oven rack in the proper rack position. The recommended 
rack position and cooking time can be found in the 
chart below. 

The closer the food is to the broil element, the faster the 
meat browns on the outside, yet stays red to pink in the 
center. Moving the meat farther away from the element 
lets the meat cook to the center while browning outside. 
Side one should be cooked 1-2 minutes longer than 
side two. 


Food 

Rack 

Position 

4 = Highest 

1 = Lowest 

Total Time 
(Minutes) 

Steak - 1" Thick 

Rare 

Medium 

Well Done 



4 

9-11 

3 

13-15 

3 

21-23 

Ground Beef Patties 

Medium -1" Thick 

Medium - W Thick 



3 

16-18 

4 

7-9 

Lamb Chops -1" Thick 

3 

18-21 

Pork Chops - 1" Thick 

3 

27-29 

Pork Chops - W Thick 

3 

16-18 

Ham Slice - Vz" Thick 

3 

11-12 

Fish (Fillets) 

3 

11-13 

Chicken (Pieces) 

2 

45-55 

Frankfurters 

3 

8-11 

Bacon 

3 

9-11 


This chart is a general guide. The size, weight, thick¬ 
ness, and starting temperature of the food as well as 
your own personal preference will affect the cooking 
time. Times in the chart are based on the food being at 
refrigerator temperature. 
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Favorite American Recipes 

A Collection from Around the Country 


LAZY-DAY COFFEE CAKE 

3/4 cup margarine, softened 

1 cup sugar 

2 eggs 

1 cup sour cream 

2 cups all-purpose flour 
1 teaspoon baking powder 
1 teaspoon soda 
1/2 teaspoon salt 
1 teaspoon nutmeg 
3/4 cup light brown sugar 
1/2 cup chopped pecans 
1 teaspoon cinnamon 

Cream margarine and sugar until light and fluffy. Add eggs and sour cream; mix well. Combine flour, baking powder, soda, 
salt and nutmeg. Add to batter and mix well. Pour batter into greased and floured 13" x 9" x 2" baking pan. 

Combine brown sugar, pecans and cinnamon; mix well. Sprinkle one half of this mixture over cake batter; swirl mixture 
through batter. Sprinkle remaining one half mixture evenly over cake batter. 

Cover and chill overnight. Uncover and bake in preheated 350° F oven for 35 to 45 minutes or until cake tests done with 
toothpick. 




BROCCOLI CASSEROLE 

2- 10 oz. pkg. frozen chopped broccoli 
1 cup mayonnaise 

1 cup sharp Cheddar cheese, grated 

2 eggs, beaten slightly 

1 can cream of mushroom soup 

2 tablespoons chopped onion 
1 cup cheese cracker crumbs 

Preheat oven to 375° F. Cook broccoli according to package directions; drain. 
Mix with other ingredients. Pour into greased two (2) quart casserole. Sprinkle' 
with cheese cracker crumbs. Bake at 375° F for 20-25 minutes. 


SOUTHERN BRUNSWICK STEW 


A delicious quick-to-make hearty stew that will feed a crowd or feed the family. Refrigerate or freeze the remainder for 
another day. 


1- 10 oz. can barbecue beef 
1,f 10 oz. can barbecue pork 

sd - 24 oz. can Brunswick stew 
1 - 5oz. can boneless chicken 
1 - 12 oz. can vacuum packed corn niblets 
1 - 16 oz. can baby lima beans, drained 

2- 16 oz. cans stewed tomatoes 

1 - 14V2 oz. can sliced okra, drained 

Drain okra and lima beans. Add to all other ingredients in 4 quart 
pan. Heat on medium to serving temperature. 
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TWO CORN CASSEROLE 

1/2 cup margarine 

3/4 cup chopped green pepper 

1/3 cup chopped onion 

3 eggs, well beaten 

17 oz. can cream style corn 

17 oz. can whole kernel corn with liquid 

8'h oz. pkg. corn muffin mix 

1 cup Cheddar cheese, shredded 

Preheat oven to 350° F. Sautd green peppers and onion in margarine; combine 
with remaining ingredients except cheese. Pour into greased two (2) quart cas¬ 
serole; sprinkle with cheese and bake 45-55 minutes in 350°F oven. Let stand 5 
minutes before serving. 

Courtesy: Illinois Cooperative Extension Homemakers 


FUDGE PIE 

2 -1 oz. squares semi-sweet chocolate 
1 stick margarine 

1 cup sugar 
1/4 cup flour 

2 eggs 

1 tsp. vanilla 
Dash salt 

1/2 cup chopped pecans 
Frozen 9" pie shell 

Preheat oven to 350° F. Melt chocolate and margarine. Add other 
ingredients to melted mixture. Pour into unbaked pie shell and 
bake 35-40 minutes or until pie appears set. Serve warm with ice 
cream or whipped cream. 




APPLE DESSERT 


1 - 20 oz. can apple pie filling 
1/2 cup sugar 

1 - 9 oz. box white cake mix (1 layer size) 

1 stick margarine, melted 
1/2 cup chopped pecans 

Preheat oven to 350° F. Place in layers in greased 9" or 10" square baking dish: 
apples, sugar, dry cake mix. Pour melted margarine over top of cake mix. Bake 
at 350°F for 35 minutes. Sprinkle with pecans. Continue baking 15 minutes. 
Serve warm. 




GLORIFIED CORN BREAD 

1 cup self-rising corn meal 
1/2 cup sour cream 

1 cup cream style corn 
1/2 cup cooking oil 

2 eggs 

Preheat oven to 425° F. Place approximately 2 tablespoons cook¬ 
ing oil in 10" oven proof skillet or 8" or 9" square baking pan. Place 
pan in hot oven until oil is hot. Tilt pan to coat bottom evenly. Mix 
all ingredients. Pour mixture into hot greased pan. Bake 20-25 
minutes or until golden brown. 
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The Self-Clean Cycle 


BEFORE A CLEAN CYCLE 

1. Remove the broil pan and grid, oven racks, all uten¬ 
sils and any foil that may be in the oven. Do not try to 
clean utensils or any other objects in the oven, dur¬ 
ing a self-clean cycle. If oven racks are left in the 
range during a clean cycle, they will darken, lose 
their luster and become hard to slide. If you choose 
to leave the racks in the oven, you can polish the 
edges of the racks with steel wool and apply a small 
amount of vegetable oil to the rack edges after the 
self-clean cycle. This will make the racks easier to 
slide. 

2. Soil on the oven front frame, under the front edge of 
the cooktop, the door liner outside the door seal and 
the front edge of the oven cavity (about 1" into the 
oven) will not be cleaned during a clean cycle (see 
illustration below). Clean these areas by hand before 
starting a clean cycle. 

Use hot water with a soap-filled steel wool pad, then 
rinse well. 


FRONT FRAME 



3. Wipe up heavy spillovers on the oven bottom. Too 
jtnuch soil may cause smoking during the clean cycle. 


4. Clean the door seal by using a clean sponge to soak 
the soiled area with hydrogen peroxide. Repeated 
soaking may be needed depending on the amount of 
soil. Frequent cleaning will help prevent excessive 
soil build up. Do not rub the door seal. The fiberglass 
material of the seal has an extremely low resistance 
to abrasion. An intact and well fitting oven door seal 
is essential for energy efficient oven operation and 
good baking results. If you notice the seal becoming 
worn, frayed or damaged in any way or if it has 
become displaced on the door you should replace 
the seal. 


AFTER A CLEAN CYCLE 

After a clean cycle, you may notice some white ash in 
the oven. Just wipe it up with a damp cloth. 

If white spots remain, remove them with a soap-filled 
steel wool pad. Be sure to rinse thoroughly with a 
vinegar and water mixture. These deposits are usually a 
salt residue that cannot be removed by the clean cycle. 

If the oven is not clean after one clean cycle, the cycle 
may be repeated. 


PORCELAIN ENAMELED 
BOWLS (some models) 

Some ranges have grey porcelain enameled cooktop 
element bowls. The bowls can be cleaned in the oven 
during the self-clean cycle. Place them on the oven 
racks. 

Do not put the chrome trim rings in the oven. Doing so 
will discolor and warp them. 
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TO SET SELF-CLEAN CYCLE 

1. Lift up the front of the cooktop. With the 
oven door closed, grasp the door lock/un¬ 
lock handle, pull out and slide all the way to 
the right to lock the door. You may need to 
slightly press on the door to get it to lock 
properly. 



WHEN A CLEAN CYCLE IS 
FINISHED 


WAIT UNTIL 




2 . Slide door lock handle to the left, lift up front 
of cooktop and push handle in. 

After a clean cycle the oven door cannot be 
unlocked unless the word LOCK is off in the 
ERC display and the oven has cooled. 



SLIDE DOOR 
LOCK/UNLOCK 
HANDLE TO THE 
RIGHT TO LOCK 
DOOR 


NEVER force the door lock/unlock handle. Forc¬ 
ing the handle may damage the door lock 
mechanism. 


TO INTERRUPT A CLEAN 
CYCLE 




i 


2) PUSH 


Then follow instructions under WHEN A CLEAN 
CYCLE IS FINISHED. 


The self-clean cycle lasts 3 V 2 hours. 


When the oven reaches locking temperature 
the word LOCK will be shown in the ERC dis¬ 
play. 


You can push STOP TIME BUTTON to find out 
when the cycle will end. Push CLEAN BUTTON 
to return to count down. 
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Cleaning Tips 


On the following pages, all removable parts on 
your range are shown. Refer to those pages 
when cleaning your range. 

Warm water, a mild detergent and a soft cloth 
are safe to use on all cleanable parts of your 
range. All purpose cleaners, such as Fantas- 
tik®, can also be used. 


Do not use metal scouring pads, except where 
recommended. 

Range cooktop finishes will be either porcelain 
enamel or brushed chrome. Porcelain enamel 
looks like a painted surface. Brushed chrome 
has a metallic appearance. 


PART 

CLEANING MATERIALS 

REMARKS 

Control panel knobs 

Detergent, warm, water, soft 
cloth 

Do not use abrasive cleaners. Knobs pull off 
for easier cleaning. 

Porcelain enameled 
cooktop, chrome 
reflector bowls 

Detergent, warm water, plastic 
or nylon scouring pad 

Clean after each spillover. Rub chrome bowls 
gently with scouring pad. Soak stubborn soil. 

Brushed chrome cook¬ 
top (some models) 

Detergent, warm water, soft 
cloth or a chrome cleaner or 

Sears Cooktop Cleaning 

Creme 

Do not scour chrome tops. Stubborn stains 
may be removed by using Espree Magwheel 
Cleaner® or Turtle Wax Polishing Compound®. 

To remove finger prints on brushed chrome, 
apply a little baby oil with a paper towel. Rub in 
the direction of the brush marks. Armor All 
Protectant® can also be used (after cleaning). 

Be sure to clean spills of acidic foods quickly. 
Vinegar spills can permanently stain chrome. 

Glass 

Glass cleaner and paper towels 

Remove stubborn soil with paste of baking 
soda and water. Do not use abrasive cleaners. 
Rinse thoroughly. 

Self-cleaning oven fin¬ 
ish 

Detergent, warm water and 
scouring pad or soap filled 
steel wool pad. 

Rinse well after cleaning. Cleaning inside the 
oven need only be done as an optional touch- 
up between self-clean cycles. See the self¬ 
cleaning oven section of this manual for more 
information. 

Oven door gasket 

Hydrogen peroxide 

Soak with hydrogen peroxide, using a sponge. 
Frequent soaking helps prevent soil build-up. 

Do not rub. See self-cleaning section for more 
information. 
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REMOVABLE KNOBS 


All control knobs may be removed for easy cleaning by 
pulling the knob straight off the stem. Be sure that the 
knob is in the OFF position before removal. 

Hint: Slip a thin cloth (such as a handkerchief) or a piece 
of string under and around the knob edge and pull up. 

Caution: Read these instructions carefully before replac¬ 
ing the knobs. Replacing the knobs improperly will dam¬ 
age the knobs and the spring clip on the stems. If this 
happens, the knobs will fit loosely. 

To replace the knob: 

1. The knob stem has a groove in each side. The groove 
on one side has a spring clip. The other groove is clear 
(see illustration). 

2. Check the inside of the knob and find the molded rib. 

3. Replace the knob by fitting the molded rib inside the 
knob into the clear groove on the stem. 


MOLDED 



REMOVABLE COOKTOP UNITS 


The cooktop elements can be unplugged and the bowls 
removed for cleaning. 

Be sure all cooktop unit control knobs are turned off and 
elements are cool before you remove or replace a cook¬ 
top unit. 

To remove: 

1. Grasp element, tilt it upward slightly to clear the bowl, 
then pull away from the receptacle. The element will 
not sit level when replaced if it is forced too far upward 
when removed. 

2. For models with porcelain enameled reflector bowls, 
remove the chrome trim ring. See the Self-Cleaning 
Section about, information on cleaning porcelain 
enameled reflector bowls in self clean cycle. 

3. Lift out the bowl. 

Do not put the element into water. It cleans itself when 
heated during normal use. 

To replace: 

1. Replace the bowl. Be sure the receptacle is showing in 
the bowl opening. 

2. For models with porcelain enameled reflector bowls, 
replace chrome trim ring. 

3. Slide the plug of the element firmly into the receptacle 
and lower the element into place. 


IMPORTANT: Never operate a cooktop element without 
the bowl in place. This can cause scorching of the cook¬ 
top, burning of wiring insulation and loss of energy. 


ELEMENT 



REFLECTOR BOWLS RECEPTACLE 
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REMOVABLE OVEN RACKS 


Be careful not to scratch the oven finish when installing 

or removing oven racks. 

To install: 

1. Set the raised Dack edge of the rack on a pair of rack 
guides. 

2. Push the rack in until you reach the bump in the rack 
guide, then lift the front of the rack and push the rack 
all the way in. 

To remove: 

1. Pull the oven rack out, then up. 



REMOVABLE OVEN DOOR 

To remove: 

1. Open the door to the stop position (see illustration). 

2. Grasp the door at each side and lift up and off the 
hinges. 

NOTE: When the door is removed and hinge arms are at 
stop position, do not bump or try to move the hinge arms. 
The hinges could snap back causing an injury to the 
hands or damage to the porcelain on the front of the 
range. Cover the hinges with toweling or empty towel 
rolls while working in the oven area. 

To replace: 

1. Hold the door over the hinges with the slots at the 
bottom edge of the door lined up with the hinges. The 

hinge arms must still be in the stop postion. 

2; Slide the door down onto the hinges as far as it wiil go 
and close the door. 



REMOVABLE STORAGE DRAWER 


This drawer gives you space for keeping cookware and 
bakeware. Plastics and flammable material should not be 
kept in this drawer. 

-bo not overload the storage drawer. If the drawer is too 
heavy, it may slip off the track when opened. To open the 
drawer, grasp the center of the handle and pull straight 
out. 

To remove: pull drawer straight out and lift over the guide 
stops. 

To replace: lift over the guide stops and slide drawer into 
place. 
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SUPPORT RODS 


LIFT-UP COOKTOP 

The cooktop can be raised so the area underneath can be 
cleaned. 

Raise the front of the cooktop until the support rods snap 
into position to hold the cooktop. 

To lower cooktop, push in on the front of the supports 
while lowering top. 

Porcelain enamel can chip. Handle porcelain enameled 
cooktops carefully. 



REPLACING THE OVEN LIGHT 

Do hot touch oven bulb when hot with wet hands, or wipe 
oven light area wth wet cloth. 

Never touch the electrically live metal collar on the bulb 
when replacing it. 

Be sure that the light switch is in the off position. 

Electrical power must be shut off if you have to replace a 
broken bulb. 

1. Remove the three screws and lift off the glass retainer, 
glass cover and gasket. 

2. Replace the bulb with a 40 watt appliance bulb. 

3. Replace the gasket, glass cover and glass retainer. 
Tighten screws securely. 



REPLACING COOKTOP LIGHT AND 
STARTER 

Be sure that light switch is in the off position. Do not 
touch the bulb when it is hot or with wet hands. Never 
wipe light area with a wet cloth. Electrical power must be 
shut off if you have to replace a broken bulb. 

To replace bulb: 

1. Grasp the front edge of the canopy and lift canopy off 
backguard. 

2. Remove bulb. Replace the bulb with one of the same 
length and wattage. 

3. Reposition canopy on the backguard. 

To replace starter: 

1. Remove canopy and bulb as explained above. 

2. Grasp starter, turn it counterclockwise, about one 
quarter turn and lift out. Replace with one of the same 
wattage. 

3. Reposition bulb and canopy. 
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Before Calling for Service 

Save time and money — Check this list before you call for service. 

To eliminate unnecessary service calls, first, read all the instructions in this manual carefully. Then, if 
you have a problem, always check this list of common problems and possible solutions before you 
call for service. 

If you do have a problem you can not fix yourself, call your nearest Store or Service Center for help. 
When calling, have this manual handy with the model number, serial number and purchase date filled 
in on the space on the front cover. 




DON’T CALL FOR SERVICE 

PROBLEM 

POSSIBLE CAUSE 

UNTIL YOU CHECK 

• Range does not work; 

• No power to range 

• Check household circuit breaker or fuse. 

totally inoperative 


• Check power cord to be sure it is plugged in. 

• Oven does not heat; 

• Clock set incorrectly 

• Check clock instructions. 

cooktop elements 

OK 

• Oven controls set incorrectly 

• Check oven control instructions. 


• Door latch in incorrect 

• Check self clean instructions. 


position 

(Self clean models only) 


• Cooktop does not 

• Element(s) unplugged 

• Check element connections by removing and 

work; oven OK 

• Improper operation of control 

re-plugging element(s) firmly. 

• Be sure knob is pushed in while turning. 

• Foods do not bake 

• Oven not preheated long 

• Be sure to pre-heat: 

properly 

enough 

10 minutes below 350 degrees 

15 minutes above 350 degrees 


• Improper rack or pan 

• Maintain uniform air space around pans and 


placement 

utensils; see cooking hints section. 


• Oven vent blocked or 

• Reflector bowl must have hole in center 


covered 

over oven vent. 


• Improper use of foil 

• Foil use not recommended. 


• Improper temperature setting 

• Reduce temperature 25 degrees for glass or 


for utensil used 

dull/darkened pans. 


• Recipe not followed 

• Is recipe tested and reliable? 


• Range and oven rack not 

• Check the installation section for 


level 

leveling instructions. 


• Using improper cookware 

• See cooking hints section. 

• Oven temperature 

• Thermostat calibration 

• See adjustments described on the page fol¬ 

seems inaccurate 


lowing this section. 
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Before Calling for Service 


PROBLEM 

POSSIBLE CAUSE 

DONT CALL FOR SERVICE 

UNTIL YOU CHECK 

• Foods do not broil 

• Improper rack position 

• Check broil pan placement. 

properly 


See broiling section. 


• Oven preheated 

• Do not preheat when broiling. 


• Improper utensil used 

• Use broiler pan and grid supplied with range. 


• Oven door closed during 

• Open door to broil stop position; 


broil 

see removable oven door section. 


• Improper broiling time 

• Check broiling chart in broiling section. 

• Oven smokes 

• Dirty oven 

• Check for heavy spillover. 


• Broiler pan containing grease 
left in oven 

• Clean pan and grid after each use. 

• Oven or work light 

• Light switch in off position 

• Check switch setting; see operating 

does not work (if 


instructions. 

equipped) 

• Light bulb or fluorescent light 

• Check or replace light bulb; see use and 


starter burned out 

care instructions. 

• Oven does not clean 

• Controls not set properly 

• Check self clean instructions. 

or poor cleaning 
results (Self clean 

• Clean cycle interrupted 

• Heavily soiled ovens require a 31/2 hour clean 

models only) 

too soon 

cycle. 


• Oven too dirty 

• Heavy spillovers should be removed before 
setting clean cycle. Repeat clean cycle. 

• Oven door will not 

• Clean cycle not complete 

• Oven must cool below lock temperature 

unlock (Self clean 


(approximately 30 minutes after clean cycle 

models only) 


is complete). 


ADJUSTING OVEN TEMPERATURE 

The temperature in your new range has been set cor¬ 
rectly at the factory, so be sure to follow the recipe 
temperatures and times the first few times you bake in 
your new oven. 

If you think the oven should be hotter or cooler, you can 
adjust it yourself. To decide how much to change the 
temperature, set the oven temperature 25° F higher or 
lower than the temperature in your recipe, then bake. The 
results of this “test” should give you an idea of how much 
the temperature should be changed. 


To adjust temperature: 

1. Push the BAKE button. 

2. Select the temperature between 500° F and 550° F with 
the SET knob. 


3. Quickly (within two seconds, before the BAKE func¬ 
tion energizes) push and hold the BAKE button. 

The display will change to the amount of degrees dif¬ 
ference between the original factory temperature set¬ 
ting ancLthe current temperature setting. If the oven 
temperature has the original factory setting, the dis¬ 
play will read 00. 

4. The temperature can be adjusted up to 35° F hotter or 
35° F cooler, in 5°F steps. A minus sign (-) before the 
number means that the oven will be cooler by dis¬ 
played amount of degrees. 

5. When you have made the desired adjustment, push 
the CLOCK button to go back to the time of day dis¬ 
play or use your oven as you would normally. 

Note: The self-clean temperature will not be changed by 

the adjustments described above. 
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HOW TO ORDER REFAIR PARTS 

_ NS. 


All parts listed herein may be ordered from any Sears, 
Roebuck and Company retail or catalog store. 

WHEN ORDERING REPAIR PARTS, ALWAYS GIVE THE 
FOLLOWING INFORMATION: 

1. PART NUMBER 4. COLOR OF ITEM 

2. PART DESCRIPTION 5. NAME OF ITEM: 

3. MODEL NUMBER Electric Range 

The Model Number will be found on a tag attached to the 
Range Front Frame. To locate tag, open the Storage Drawer. 
Always mention the Model Number when requesting service or 
repair parts for your Range. 

If the parts you need are not stocked locally, your order will 
be electronically transmitted to a Sears Repair Parts 
Distribution Center for expedited handling. 

Repair Parts are listed on the following pages. 
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KENMORE 30" ELECTRIC RANGE-MODEL NUMBER 
911.9388810 

ILLUSTRATION FOR BACKGUARD SECTION 



SBKGD0018 

11-3-87 


- 1 - 


(For Parts List See Page 2) 





KENMORE 30" ELECTRIC RANGE-MODEL NUMBER 
911.9388810 

PARTS LIST FOR BACKGUARD SECTION 


Key 

Part 


No. 

No. 

Description 

1 

327320 

Screw 10-16x7/16" 

2 

3 

334363 

334364 

Wire Raceway 

Raceway Cover 

4 


End Cap 


333761 

Left 


333760 

Right 

5 


Backguard Support 


334338 

Left 


334337 

Right 

6 

337975 

Backguard Clip 

7 

335776 

Pal Nut 

8 

98186 

Ballast 

9 

329382 

Screw 6-20x3/8" 

10 

336119 

Infinite Switch ( Lt. Front or Rt. Rear) 

11 

337035 

Infinite Switch (Rt.Front or Lt. Rear) 

12 

338152 

Backguard Body 

15 

331716 

Indicator Light 

16 

334104 

Lamp Starter 

17 

78153 

Screw 6-32x5/16" 

18 

326974 

Screw 

19 

335667 

Backguard Bracket 

20 

335967 

Screw 

A 




Key 

No. 

Part 

No. 

Description 

21 

334924 

Starter Base 

22 

334649 

Switch 

23 

331705 

Indicator Light Lens 

24 

334562 

Infinite Knob 

25 

70655 

Screw 8—32x1/4" 

26 

334173 

Lamp Holder 

27 

334045 

Clock/Oven Control Knob 

28 

338338 

Control Panel 

29 

89022 

Screw 6-32x3/8" 

31 

334193 

Fluorescent Lamp 

32 

338470 

Clock/Oven Control w/Lens 


334898 

Clock/Oven Control Lens 

33 

333972 

Canopy Panel 

34 

338836 

Infinite Control Spacer 

35 

338025 

Wire Clip 

36 

334955 

Circuit Board Spacer 

37 

337673 

Relay Circuit Board 

# 

339076 

Owner's Manual (Includes Installation 

Instructions & Parts List) 


* 

Parts Not Shown On Illustration 
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KENMORE 30” ELECTRIC RANGE-MODEL NUMBER 
911.9388810 

ILLUSTRATION FOR MAIN TOP SECTION 
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(For Parts List See Page 4) 





KENMORE 30" ELECTRIC RANGE—MODEL NUMBER 
911.9388810 

PARTS LIST FOR MAIN TOP SECTION 




318586 

318872 

299632 

318960 

325506 

304969 

325510 

296481 

332047 

332251 

332253 

332252 

332250 


Description 


Medallion (4 Req) 

Terminal Block Clip (4 Req) 
Screw 7-32x5/16" 

Terminal Block w/Wires (4 Req) 
8" Surface Element 
8" Burner Bowl 
6" Surface Element 
6" Burner Bowl 
Main Top 
White 
Almond 
Platinum 
Toast 
Wheat 



337857 

332284 

327320 

333859 

334089 

335823 

333171 

336529 

334394 

334393 

326786 

326787 


Description 


Screw 

Support Rod—Main Top (2 Req) 

Screw 10—16x7/16" 

Hinge-Main Top 
Left 
Right 

Reinforcement Plate 
Burner Box Bottom 
Screw 

Main Top Trim 
Left 
Right 

Optional Heavy Duty 8" Canning Element 
240 Volt 
208 Volt 


SMTOP0037 
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KENMORE 30" ELECTRIC RANGE-MODEL NUMBER 

911.9388810 

PARTS LIST FOR BODY SECTION 


Key 

No. 

Part 

No. 

Description 

1 

327320 

Screw 10-16x7/16" 

2 

327235 

Wire Shield-Upper 

3 

335724 

Wire Shield 

4 

338864 

Jnsulation—Oven Wrap 

5 

290105 

Junction Block 

6 

313190 

Screw 10-32x1 

7 

327255 

Ground Strap 

8 

453284 

G.M. Hex Nut 10-32 

9 

299425 

Washer 

10 

313191 

Screw 10-32x7/16" 

11 

327242 

Insulator-Service Cord 

12 

327258 

Wire Shield—Lower 

13 

327259 

Range Service Mounting Plate 

14 

308861 

Insulation—Oven Back 

15 

333749 

Main Back 

16 

312518 

Insulation Retainer—Sides (Lt. or Rt.) 

17 

312517 

Insulation Retainer—Lower 

18 

312605 

Expansion Nut Spacer 

19 

334811 

Base w/Levelers (Lt. or Rt.) 

20 

326052 

Leg Levelers (4 Req) 

21 

331704 

Screw 

22 


Hinge—Oven Door 


334633 

Left 


334632 

Right 

23 

334572 

Spring-Oven Door (Lt. or Rt.) 

24 


Body Side (Lt. or Rt.) 


333303 

White 


333307 

Almond 


333309 

Platinum 


333310 

Toast 


* 333306 

Wheat 

25 

314124 

Screw 8ABx5/8" 

26 

281913 

Slide Block—Rear (Lt. or Rt.) 

27 

102563 

Screw 8—32x3/8" 


t 
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Key 

No. 

Part 

No. 

Description 

28 

311441 

Support-Storage Drawer (Lt. or Rt.) 

29 

281914 

Slide Block -Front (Lt. or Rt.) 

30 

295849 

Screw 10—32x17/32" 

31 

332158 

Front Panel—Storage 

32 

332205 

Handle 

33 

336529 

Screw 10—16 

34 


Bake Element 


326365 

240 Volt 


326366 

208 Volt 

35 

296150 

Storage Drawer 

36 

337043 

Oven Body 

37 

333802 

Vent Tube 

38 

333321 

Front Frame 

39 

STD372401 

Oven Bulb 

40 

87883 

Bulb Holder 

41 

106462 

Washer 

42 

330614 

Wire Shield 

43 

331592 

Broiler Pan 

44 

316951 

Insulation 

45 

326068 

Oven - Rack 

46 

326297 

Broiler Pan Grid 

47 

334565 

Support—Broil Element 

48 


Broil Element 


334368 

240 Volt 


334369 

208 Volt 

49 

229371 

Gasket—Lens 

50 

114989 

Lens—Oven Bulb 

51 

229372 

Retainer—Oven Light 

52 

334300 

Sensor 

53 

337857 

Screw 

54 

332162 

Front Panel Frame 

55 

326974 

Screw 


(For Illustration See Page 5) 
























Key 

No. 

Part 

No. 

Description 


Key 

No. 

Part 

No. 

Description 

1 

335942 

Screw 4-40x11/16" 



333787 

Latch Handle Retainer 


335934 

Lock Cover 


10 

333792 

Latch Handle 


336529 

Screw 


11 

335738 

Lock Knob 


329171 

Insulator-Switch 


12 

328474 

Knob Clip t . * 


97411 

Screw 8-32x1/8" 


13 

313075 

Spring 


335177 

Micro Switch 


14 

327320 

Screw 10-16x7/16" 


306638 

Nut-Hex 4-40 


15 

333781 

Latch Asm* 

8 

335929 

Switch Lever 


16 

338865 

Insulation Retainer 
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KENMORE 30" ELECTRIC RANGE-MODEL NUMBER 
911.9388810 

ILLUSTRATION AND PARTS LIST FOR OVEN DOOR SECTION 



Key 

No. 

Part 

No. 

Description 

13 

333014 

Washer 

14 

300864 

Screw 10-32x3/4" 

15 

328615 

Glass Mounting Plate 

16 

338108 

Center Glass 

17 

328623 

Insulation Retainer 

18 

335782 

Insulation 

19 

292244 

Gasket 

20 

335165 

Door Lining Plug 

21 

333015 

Glass Spacer 

22 

99279 

Washer 

23 

335945 

Felt Washer 

24 

326009 

Glass Retainer 


Key 

No. 

Part 

No. 

Description 

1 

302935 

Inner Glass Seal 

2 

336442 

Inner Glass 

3 

331624 

Lining 

4 

327320 

Screw 10-16x7/16" 

5 

312888 

Glass Retainer 

6 1 

326088 

Intermediate Glass 

ry 

332067 

Outer Glass 

8 

112370 

Cushion (3 Req) 

9 

337765 

Oven Door Frame 

10 

332452 

Handle 

ii 

107158 

Handle Spacer 

12 

331704 

Screw 
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KENMORE 30” ELECTRIC RANGE-MODEL NUMBER 

911.9388810 

WIRE HARNESSES AND COMPONENTS 






Key 

No. 

Part 

No. 

Description 

1 


Wire Harness 


338813 

Main Top 


336505 

Main 


334927 

Clock/Oven Control 


335588 

Lock Switch 

2 

238387 

Eyelet Terminal 

3 

STD374251 

Flag Terminal 

4 


Faston Terminal 


STD374180 

3/16" 


STD374250 

1/4" 


OPTIONAL PORCELAIN PAN AND CHROME RING KIT NO. 8068410 




Key 

No. 

Part 

No. 

Description 

1 

285573 

Small Ring (3 Required) 

2 

329942 

Small Pan (3 Required) 

3 

285574 

Large Ring (2 Required) 

4 

329943 

Large Pan (2 Required) 

* 

286711 

Instruction Sheet 

* 

8068410 

Pan and Ring Kit Complete 


« 

Parts Not Shown On Illustration 
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Dear Customer: 

Our constant efforts are 
directed toward making 
sure your new Kenmore 
Range will arrive at your 
home in perfect condi¬ 
tion and will give you 
proper performance. As 
part of these efforts, we 
feel it is our responsibili¬ 
ty to provide you with 
this warranty for your 
range. 




KENMORE ELECTRIC 
RANGE WARRANTY 


FULL ONE YEAR WARRANTY ON THE FUNCTIONING OF 
ALL PARTS EXCEPT GLASS PARTS 

If, within one year from the date of installation, any part, other than a 
glass part, fails to function properly due to a defect in material or 
workmanship. Sears will repair or replace it, free of charge. 

FULL 30-DAY WARRANTY ON GLASS PARTS AND FINISH OF 
PORCELAIN ENAMEL, PAINTED OR BRIGHT METAL 
FINISHED PARTS 

If, within 30 days from the date of installation, any glass part or the 
finish on any porcelain enamel, painted or bright metal part is defec¬ 
tive in material or workmanship, Sears will replace the part, free of 
charge. 

FULL 90-DAY WARRANTY ON MECHANICAL ADJUSTMENTS 

For 90 days from the date of installation. Sears will provide, free of 
charge, any mechanical adjustments necessary for proper operation 
of the range, except for normal maintenance. 

WARRANTY SERVICE IS AVAILABLE BY CONTACTING 
THE NEAREST SEARS SERVICE CENTER DEPARTMENT IN 
THE UNITED STATES 

This warranty applies only while this product is in use in the United 
States. This warranty gives you specific legal rights, and you may 
also have other rights which vary from state to state. 

SEARS, ROEBUCK and CO. 
Dept. 698/731A 
Sears Tower 
Chicago, IL 60684 


WE SERVICE WHAT WE SELL 


“We Service What We Sell” is our assurance to you that you can depend on Sears for service because Sears service 
is nationwide. 

Your Kenmore Range has added value when you consider that Sears has a service unit near you staffed by Sears 
trained technicians. . .professional technicians specifically trained on Sears appliances, having the parts, tools and 
equipment to ensure that we meet our pledge to you — “We Service What We Sell!” 

TO FURTHER ADD TO THE VALUE OF YOUR RANGE, BUY A SEARS MAINTENANCE AGREEMENT. 


Kenmore Ranges are designed, manufactured and 
tested for years of dependable operation. Yet, any 
modern appliance may require service from time to 
time. The Sears warranty plus the Sears Maintenance 
Agreement provides protection from unexpected repair 
bills and assures you of enjoying maximum range effi¬ 
ciency. 

Here’s a comparative warranty and Maintenance Agree¬ 
ment chart showing you the benefits of a Sears Range 
Maintenance Agreement. 


Years of Ownership Coverage 

1st Year 

2nd Year 

3rd Year 

Replacement of Defective 

1 Parts other than Porcelain 

or Glass 

- • »•• 

w 

MA 

MA 

2 Mechanical Adjustment 

90 Days 
Full 

Warranty 

MA 

MA 

MA 

3 Porcelain and Glass Parts 

30 Days 
Full 

Warranty 

MA 

MA 

MA 

Annual Preventive Mainten- 
A ance Check at your request 

MA 

MA 

MA 


W • Warranty MA - Maintenance Agreement 


CONTACT YOUR SEARS SALESPERSON OR LOCAL SEARS SERVICE CENTER TODAY AND PURCHASE A 
SEARS MAINTENANCE AGREEMENT. 


Kenmore. Solid as BEAJRB 

Sold by SEARS, ROEBUCK AND CO., Chicago, IL 60684 







































